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OVEN MODEL 
MODELLO FORNO

BASIC XL 3L
BASIC XL 33L

BASIC XL 4 - BASIC XL 44
PLUS XL 4 - PLUS XL 44

SUPERIOR XL 4
SUPERIOR XL 44

BASIC XL 4 - BASIC XL 44
PLUS XL 4 - PLUS XL 44

SUPERIOR XL 4
SUPERIOR XL 44

PROVING CHAMBERS MODEL
MODELLO CELLA DI LIEVITAZIONE

CELLA INOX 
XL 3L-33L

CELLA INOX 
XL 4-44

CELLA INOX 
XL 6-66

LOAD CAPACITY
CAPACITÀ DI CARICO

n° 6 TRAYS 12 TRAYS 12 TRAYS

SPACE BETWEEN TRAYS
SPAZIO TRA LE TEGLIE

cm 9,0 9,0 9,0

WORKING TEMPERATURE 
TEMPERATURA D’ESERCIZIO

°C 0-60 0-60 0-60

POWER | POTENZA kW 2,0 2,0 2,0

POWER SUPPLY 
ALIMENTAZIONE

volt 230 230 230

EXTERNAL DIMENSIONS 
DIMENSIONI ESTERNE 

W

D

H

cm 130,5
49,0
90,0

100,0
84,5
90,0

100,0
120,5
90,0

PACKING DIMENSIONS 
DIMENSIONI IMBALLO 

W

D

H

cm 138,0
70,0
104,0

103,0
103,0
104,0

104,0
139,0
104,0

Kg
NET WEIGHT | PESO NETTO kg 73,0 73,0 88,0

GROSS WEIGHT | PESO LORDO kg 81,0 81,0 98,0

H2O WATER TRAY
VASCHETTA PER L'ACQUA

• • •

CASTORS SET
SET DI RUOTE

• • •

• As standard | Di serie     Optional | Optional 

PROVING CHAMBERS FOR OVENS

CHEF
h 170
+
PIZZA

KXL 3L-33L
+
BASIC XL 33L
+
CELLA INOX XL 3L-33L
h 176,5

KXL 4-44
+
BASIC XL 44
+
CELLA INOX XL 4-44
h 176,5

KXL 4-44
+
PLUS XL 44
+
CELLA INOX XL 4-44
h 176,5

KXL 4-44
+
SUPERIOR XL GLASS 44
+
CELLA INOX XL 4-44
h 176,5

PROVING CHAMBERS 
CAN BE COMBINED 
WITH XL OVENS
CELLE DI LIEVITAZIONE 
ABBINABILI A FORNI XL

OPTIMIZED FOR

Baking tray 40x60cm
Teglia del formato 40x60cm
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